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ABSTRACT : 

PROBLEM TO BE SOLVED: To produce the siabject beverage 
without any 

deterioration in flavor and taste even in a heated state 
for a long period by 

adding a monosaccharide and an amino acid to a coffee 
extract solution 

containing a saccharide and further formulating a milk 
component therewith, 

filling the resultant formulation in a container and 

carrying out the retort 
sterilization thereof. 

SOLUTION: This coffee beverage is obtained by adding a 
monosaccharide and an 

amino acid such as a combination selected from xylose and 



glycine, glucose and 

glycine or xylose and alanine to a coffee extract solution 
containing a 

saccharide, further formulating a milk component therewith, 
filling the 

resultant formulation in a container and then carrying out 
the retort 

sterilization. The amount of the monosaccharide and amino 
acid added based on 

the total amount of the coffee beverage is preferably 
0.01-1.0 wt.% and the 

mixing molar ratio of the monosaccharide to the amino acid 
is preferably (1:2) 
to (2:1) . 
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CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture method of the coffee drink containing milk which adds a 
monosaccharide and amino acid to the coffee extract containing sugar, blends a milk 
component with it further, and is characterized by carrying out retort sterilization after 
filling up a container. 

[Claim 2] The way according to claim 1 the combination of a monosaccharide and amino 
acid is the combination chosen fi-om a xylose, a glycine, a glucose and a glycine or a 
xylose, and an alanine. 

[Claim 3] The addition to the coffee drink whole quantity of a monosaccharide and amino 
acid is 0.01-1.0. The method according to claim 1 of being weight %. 

[Claim 4] The way according to claim 1 the mixing ratios of a monosaccharide and amino 
acid are 1:2-2:1 (mole ratio). 

[Claim 5] The coffee drink containing milk which adds a monosaccharide and amino acid 
to the coffee extract containing sugar, blends a milk component with it further, and is 
characterized by carrying out retort sterilization after filling up a container. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention - warming ~ it is related 
with the coffee drink containing milk which does not have flavor degradation over a long 
period of time, and its manufacture method also in the state 

[0002] 

[Description of the Prior Art] the canned coffee containing milk ~ a winter season ~ 
warming ~ state (55-60 degrees C) ****-- it is the year-round quotient material sold, and 
the big wait also in the sales of soft drinks is occupied the canned coffee containing milk 
has stable quality 12 months or more in ordinary temperature ~ receiving - warming - it 



is known that the flavor of a product will deteriorate quickly also in a state therefore — in 
order to maintain the flavor of the canned coffee containing milk - warming - as not 
saved in the state for a long period of time, the present condition is that strict merchandise 
management of managing the time which is piling up with the vending machine, and 
discarding the product after progress during a fixed period is performed this warming — in 
respect of the scent, it is specifically considered to be the cause in respect of generating of 
a degradation smell (end smell) peculiar to milk, and the taste flavor degradation of the 
canned coffee containing milk in a state and milk fat, coffee fats and oils, etc. pecuhar to 
milk with which it crowds together, and generating of******** and a milk component 
are deep and disappearance of the taste (creamy feeling) is included in milk components, • 
such as cow's milk, cause complicated oxidation reaction by warming, and change this 
warming — although it is possible to add an anti-oxidant in order to suppress oxidation 
reaction of inner milk fat, safety is high, it is the natural-product origin, and there are few 
anti-oxidants which moreover do not affect the taste of coffee, and anti-oxidizing power 
cannot be expected in addition of the minute amount of a grade which does not affect the 
taste On the other hand, it is known that the sugar-amino acid browning matter, i.e., a 
Maillard-reaction product, has an anti-oxidization operation (JP,61-40277,B, JP,5- 
65482,A). . For example, using the browning matter of a leucine, a xylose and an 
isoleucine, a xylose and a valine, and a glucose, the oxidization deterioration of fats and 
oils and fats-and-oils content food is prevented, and the attempt which carries out the 
maintenance improvement of those flavors simultaneously is made (JP,45-28899,B). . 

[0003] 

[Problem(s) to be Solved by the Invention] therefore, the purpose of this invention ~ 
warming ~ it is in offering also in the state the coffee drink containing milk which does not 
have flavor degradation over a long period of time, and its manufacture method 

[0004] 

[Means for Solving the Problem] this invention persons make this Maillard-reaction 
product exist in a coffee extract paying attention to the Maillard-reaction product it is 
expected that it is that anti-oxidizing power is strong and does not affect the taste of 
coffee as a result of repeating research wholeheartedly, in order to solve the above- 
mentioned technical problem — warming - it finds out that flavor degradation of the 
coffee drink containing milk in a state can be suppressed, and came to complete this 
invention 

[0005] That is, this inventions are the coffee drink containing milk which adds a 
monosaccharide and amino acid to the coffee extract containing sugar, blends a milk 
component with it further, and is characterized by carrying out retort sterilization after 
filling up a container, and its manufacture method. Hereafter, this invention is explained in 
detail. 

[0006] 

[Embodiments of the Invention] In this invention, the coffee extract blended with the 
coffee drink containing milk extracts coffee roast beans, and is obtained. Although 
especially the kind of coffee beans is not limited, Brazil, Colombia, Tanzania, mocha, etc. 



are mentioned, for example. The number of coffee beans one, or they may blend and use 
two or more sorts. What is necessary is for the taste for which it asks just to adjust the 
grade of roast suitably that what is necessary is just to perform roast by the usual method. 
Specifically, if roast is made deep, bitterness will become strong, and acidity will become 
strong if roast is shallow. Although especially the extraction method of coffee roast beans 
is not limited, it is performed, for example by hot water extraction. 

[0007] Specifically in this invention, the milk component blended with the coflFee drink 
containing milk says fresh milk, cow's milk, dry whole milk, skimmilk powder, whipped 
cream, concentrated milk, a skimmilk, a partial skimmilk, ******^ etc. 

[0008] In this invention, a monosaccharide and amino acid are added to a coffee extract. 
As for a monosaccharide, a glucose, a xylose, etc. are mentioned. Moreover, as for amino 
acid, a glycine, an alanine, a leucine, an isoleucine, a valine, etc. are mentioned. Although 
the mixture which consists of these monosaccharides and amino acid produces a Maillard- 
reaction product by heating, as the combination, a xylose, a glycine and a xylose, an 
alanine and a glucose, and its glycine are desirable. 

[0009] the above-mentioned monosaccharide and the mixing ratio of amino acid ~ 1 [ for 
example, ] : the thing of 2-2:1 (mole ratio) which it comes out comparatively and is used 
~ desirable — both components — the coffee drink whole quantity — receiving — 0.01-1.0 
weight % — desirable - 0. 15-0.9 Weight % comes out comparatively and it is made to 
contain. 

[0010] In this invention, cane sugar, fruit-sugar grape-sugar liquid sugar, a starch syrup, a 
maltose, a lactose, a paratinose, and various oligosaccharides are used as sugar other than 
the above-mentioned monosaccharide, moreover, the above-mentioned monosaccharide — 
the sugar whole quantity ~ 0. 1-7.0 weight % ~ desirable ~ 1.0-6.0 Weight % comes out 
comparatively and it is made to contain. 

[001 1] Furthermore, to the coffee drink containing milk in this invention, pH regulator, an 
emulsifier, perfume, etc. can be added as an auxiliary material. Although especially 
limitation will not be carried out if pH regulator can prevent precipitation generation of 
the milk protein by heat sterilization, sodium bicarbonate is used suitably, for example. 
Although it will not be limited especially if precipitation generation of the milk protein by 
heat sterilization and separation of a fat can be prevented as an emulsifier, sucrose fatty 
acid ester, a glycerine fatty acid ester, and a microcrystal cellulose are used suitably, for 
example. 

[0012] As the manufacture method of the coffee drink containing milk of this invention, 
specifically, after adding the sugar of the specified quantity, for example, cane sugar, to a 
coffee extract and making it dissolve in it, an above-mentioned monosaccharide and 
above-mentioned amino acid are added, and it is pH with sodium bicarbonate 6.8-7.1 It 
adjusts. Furthermore, after adding an emulsifier, a milk component and perfume are added 
and it considers as coffee preparation liquid. After a temperature up, homogenization 
processing is carried out, 90 more degrees C is filled up with this after a temperature up 
and at a container, and it carries out retort sterilization to 60-70 degrees C. Retort 
sterilization is performed in 10-60F for 115 - 130 ** and 15 • 30 minutes. As a container 



used here, they are a can (aluminum, steel) and a bottle (glass), for example. 



[0013] A Maillard reaction occurs by the monosaccharide and amino acid automatically in 
a container, and a Maillard-reaction product is made into the above-mentioned retort 

sterilization. It is more effective from supply of a raw material or the field of operability to 
prepare a Maillard-reaction product in retort sterilization as mentioned above, although 
the Maillard-reaction product is prepared separately beforehand, this may be added to a 
coffee extract and you may retort after that. 

[0014] 

[Example] Although an example is given and this invention is explained concretely 
hereafter, this invention is not limited to these. 

[0015] [Example 1] Extraction was performed for 15 minutes by the 90-degree C hot 
water of an amount 14 times, performing stirring, after grinding the Brazil beans in which 
the coffee drink containing milk carried out manufacture roast. The extract was filtered by 
the barrier filter made of commercial paper after the extraction end, and filtrate was ice- 
cooled, the fiisibility solid content (Brix; Brix) of the obtained liquid (henceforth, coffee 
extract) - 2.3 it is - extractability - 25% it was . It is lOOOg about this coffee extract. 
The amount of the coffee roast beans used in prescription is 52g. Weighing capacity was 
carried out so that it might become. To this extract, it is [ cane sugar ] 0.61g about 1 .22g 
and a glycine in 61g and a xylose. Sodium bicarbonate is added and it is pH, after adding 
and dissolving completely 6.9 It adjusted. It added, after dissolving 0.3g of sucrose fatty 
acid ester in this as an emulsifier. Subsequently, 120g and Ig of perfiime were added, and 
cow's milk was used as preparation liquid. Homogenization processing (primary ** 150 
kg/cm2, 50kg [/cm ] secondary **kg [ of 2 / a total of 200 //cm ] 2) of this preparation 
liquid was carried out, it homogenized, 90 degrees C was filled up after the temperature 
up at the can, and the deed (for 124 degrees C and 20 minutes and F= 39) and the target 
coffee drink containing milk were obtained for retort sterilization. 

[0016] [Example 1 of an examination] Antioxidation ability examination of a Maillard- 
reaction product (1) 

(1) They are a xylose (Xyl) or a glucose as a manufacture monosaccharide of a Maillard- 
reaction product. (Glc) They are a glycine (Gly), an alanine (Ala), an isoleucine (He), a 
leucine (Leu), or a valine (Val) as amino acid. It is 1 : 1 at a mole ratio. It is a phosphoric- 
acid buffer (pH 7.0) so that it may mix so that it may become, and final concentration may 
be set to 25mM(s). It added and dissolved completely. Then, 124 degree-C 20 Heating 
between parts was performed and the Maillard reaction was performed. After the heating 
end, this was made into the Maillard-reaction product, after cooling promptly. 

(2) 99.5% of calculation of the peroxide number (P. O.V.) Ethanol 2ml, To 2.5% linolic 
acid / ethanol 2ml, and 50mM phosphoric-acid buffer (pH 7.0) 4ml, as a commercial anti- 
oxidant Vitamin E, Burylhydroxyanisole (BHA), butylhydroxytoluene (BHT), 200 ppm 
and the above-mentioned Maillard-reaction product are added for a propyl gallate (PG) (a 
monosaccharide is set to 1000 ppm like). After setting the whole quantity to 10ml, it puts 
into the screw vial, and it is 8 at 55 degrees C. It saved during the day and this was made 
into the sample solution. 0.05ml of sample solutions is extracted fi-om the saved screw 



vial, this is put into a test tube, and it is 75%. It is [ 4.85ml and ] ethanol 30% 0.05ml of 
anunonium-thiocyanate solutions was added. 



TECHNICAL FIELD 



[The technical field to which invention belongs] this invention — wanning — it is related 
with the coffee drink containing milk which does not have flavor degradation over a long 
period of time, and its manufacture method also in the state 



PRIOR ART 



[Description of the Prior Art] the canned coffee containing milk — a winter season — 
warming ~ state (55-60 degrees C) **** ~ it is the year-round quotient material sold, and 
the big wait also in the sales of sofl: drinks is occupied the canned coffee containing milk 
has stable quality 12 months or more in ordinary temperature — receiving ~ warming — it 
is known that the flavor of a product will deteriorate quickly also in a state therefore — in 
order to maintain the flavor of the canned coffee containing milk ~ warming ~ as not 
saved in the state for a long period of time, the present condition is that strict merchandise 
management of managing the time which is piling up with the vending machine, and 
discarding the product after progress during a fixed period is performed this warming — in 
respect of the scent, it is specifically considered to be the cause in respect of generating of 
a degradation smell (end smell) peculiar to milk, and the taste flavor degradation of the 
canned coffee containing milk in a state and milk fat, coffee fats and oils, etc. peculiar to 
milk with which it crowds together, and generating of******** and a milk component 
are deep and disappearance of the taste (creamy feeling) is included in milk components, 
such as cow's milk, cause complicated oxidation reaction by warming, and change this 
warming — although it is possible to add an anti-oxidant in order to suppress oxidation 
reaction of inner milk fat, safety is high, it is the natural-product origin, and there are few 
anti-oxidants which moreover do not affect the taste of coffee, and anti-oxidizing power 
cannot be expected in addition of the minute amount of a grade which does not affect the 
taste On the other hand, it is known that the sugar-amino acid browning matter, i.e., a 
Maillard-reaction product, has an antioxidation operation (JP,61-40277,B, JP, 5-65482, A). 
. For example, using the browning matter of a leucine, a xylose and an isoleucine, a xylose 
and a valine, and a glucose, the oxidization deterioration of fats and oils and fats-and-oils 
content food is prevented, and the attempt which carries out the maintenance 
improvement of those flavors simultaneously is made (JP,45-28899,B). . 



EFFECT OF THE INVENTION 



[Effect of the Invention] according to this invention - warming - the coffee drink 
containing milk which does not have flavor degradation over a long period of time is 
offered also in the state therefore, winter — warming — since it becomes extensible [ the 
retention period about the canned coffee containing milk currently sold in the state ], it is 
useful to decline in curtailment of the efforts which merchandise management takes, and 
the rate of abandonment of goods 



TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] therefore, the purpose of this invention ~ 
warming ~ it is in offering also in the state the coffee drink containing milk which does not 
have flavor degradation over a long period of time, and its manufacture method 



MEANS 



[Means for Solving the Problem] this invention persons make this Maillard-reaction 
product exist in a coffee extract paying attention to the Maillard-reaction product it is 
expected that it is that anti-oxidizing power is strong and does not affect the taste of 
coffee as a result of repeating research wholeheartedly, in order to solve the above- 
mentioned technical problem - warming ~ it finds out that flavor degradation of the 
coffee drink containing milk in a state can be suppressed, and came to complete this 
invention 

[0005] That is, this inventions are the coffee drink containing milk which adds a 
monosaccharide and amino acid to the coffee extract containing sugar, blends a milk 
component with it fiarther, and is characterized by carrying out retort sterilization after 
filling up a container, and its manufacture method. Hereafl:er, this invention is explained in 
detail 

[0006] 

[Embodiments of the Invention] In this invention, the coffee extract blended with the 
coffee drink containing milk extracts coffee roast beans, and is obtained. Although 
especially the kind of coffee beans is not limited, Brazil, Colombia, Tanzania, mocha, etc. 
are mentioned, for example. The number of coffee beans one, or they may blend and use 
two or more sorts. What is necessary is for the taste for which it asks just to adjust the 



grade of roast suitably that what is necessary is just to perform roast by the usual method. 
Specifically, if roast is made deep, bitterness will become strong, and acidity will become 
strong if roast is shallow. Although especially the extraction method of coffee roast beans 
is not limited, it is performed, for example by hot water extraction. 

[0007] Specifically in this invention, the milk component blended with the coffee drink 
containing milk says fresh milk, cow's milk, all milk powder, skimmilk powder, whipped 
cream, concentrated milk, a skimmilk, a partial skimmilk, ******^ etc. 

[0008] In this invention, a monosaccharide and amino acid are added to a coffee extract. 
As for a monosaccharide, a glucose, a xylose, etc. are mentioned. Moreover, as for amino 
acid, a glycine, an alanine, a leucine, an isoleucine, a valine, etc. are mentioned. Although 
the mixture which consists of these monosaccharides and amino acid produces a Maillard- 
reaction product by heating, as the combination, a xylose, a glycine and a xylose, an 
alanine and a glucose, and its glycine are desirable. 

[0009] the above-mentioned monosaccharide and the mixing ratio of amino acid - 1 [ for 
example, ] : the thing of 2-2: 1 (mole ratio) which it comes out comparatively and is used 
- desirable - both components - the coffee drink whole quantity ~ receiving - 0.01-1.0 
weight % ~ desirable ~ 0.15-0.9 Weight % comes out comparatively and it is made to 
contain. 

[0010] In this invention, cane sugar, fiiiit- sugar grape-sugar liquid sugar, a starch syrup, a 
maltose, a lactose, a paratinose, and various oligosaccharides are used as sugar other than 
the above-mentioned monosaccharide, moreover, the above-mentioned monosaccharide — 
the sugar whole quantity - 0. 1-7.0 weight % - desirable - 1.0-6.0 Weight % comes out 
comparatively and it is made to contain. 

[00 11] Furthermore, to the coffee drink containing milk in this invention, pH regulator, an 
emulsifier, perfume, etc. can be added as an auxiliary material. Although especially 
limitation will not be carried out if pH regulator can prevent precipitation generation of 
the milk protein by heat sterilization, sodium bicarbonate is used suitably, for example. 
Although it will not be limited especially if precipitation generation of the milk protein by 
heat sterilization and separation of a fat can be prevented as an emulsifier, sucrose fatty 
acid ester, a glycerine fatty acid ester, and a microcrystal cellulose are used suitably, for 
example. 

[0012] As the manufacture method of the coffee drink containing milk of this invention, 
specifically, after adding the sugar of the specified quantity, for example, cane sugar, to a 
coffee extract and making it dissolve in it, an above-mentioned monosaccharide and 
above-mentioned amino acid are added, and it is pH with sodium bicarbonate 6.8-7.1 It 
adjusts. Furthermore, after adding an emulsifier, a milk component and perfume are added 
and it considers as coffee preparation liquid. After a temperature up, homogenization 
processing is carried out, 90 more degrees C is filled up with this after a temperature up 
and at a container, and it carries out retort sterilization to 60-70 degrees C. Retort 
sterilization is performed in 10-60F for 115 - 130 ** and 15 - 30 minutes. As a container 
used here, they are a can (aluminum, steel) and a bottle (glass), for example. 

[0013] A Maillard reaction occurs by the monosaccharide and amino acid automatically in 



a container, and a Maillard-reaction product is made into the above-mentioned retort 
sterilization. It is more effective from supply of a raw material or the field of operability to 
prepare a Maillard-reaction product in retort sterilization as mentioned above, although 
the Maillard-reaction product is prepared separately beforehand, this may be added to a 
coffee extract and you may retort after that. 

DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing l] warming of the coffee drink containing milk by this invention - the 
chemiluminescence (CL) intensity after prolonged preservation (55 degrees C, 2 mosquito 
moons) in the state is shown 

[Drawing 2 | The organic-functions evaluation result of the coffee drink containing milk by 
this invention is shown. 
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EXAMPLE 

[Example] Although an example is given and this invention is explained concretely hereafter, this invention is not 
limited to these. 

[0015] [Example 1] Extraction was performed for 15 minutes by the 90-degree C hot water of an amount 14 times, 
performing stirring, after grinding the Brazil beans in which the coffee drink containing milk carried out manufactur 
roast. The extract was filtered by the barrier filter made of commercial paper after the extraction end, and filtrate was 
ice-cooled, the fusibility solid content (Brix; Brix) of the obtained liquid (henceforth, coffee extract) - 2.3 it is — 
extractability ~ 25% it was . It is lOOOg about this coffee extract. The amount of the coffee roast beans used in 
prescription is 52g. Weighing capacity was carried out so that it might become. To this extract, it is [ cane sugar ] 0.6 
about 1.22g and a glycine in 61g and a xylose. Sodium bicarbonate is added and it is pH, after adding and dissolving 
completely 6.9 It adjusted. It added, after dissolving 0.3g of sucrose fatty acid ester in this as an emulsifier. 
Subsequently, 120g and Ig of perfume were added, and cow's milk was used as preparation liquid. Homogenization 
processing (primary ** 150 kg/cm2, 50kg [/cm ] secondary **kg [ of 2 / a total of 200 //cm ] 2) of this preparation 
liquid was carried out, it homogenized, 90 degrees C was filled up after the temperature up at the can, and the deed ( 
124 degrees C and 20 minutes and F= 39) and the target coffee drink containing milk were obtained for retort 
sterilization. 

[0016] [Example 1 of an examination] Anti oxidation ability examination of a Maillard-reaction product (1) 

(1) They are a xylose (Xyl) or a glucose as a manufacture monosaccharide of a Maillard-reaction product. (Glc) The 
are a glycine (Gly), an alanine (Ala), an isoleucine (He), a leucine (Leu), or a valine (Val) as amino acid. It is 1 : 1 at a 
mole ratio. It is a phosphoric-acid buffer (pH 7.0) so that it may mix so that it may become, and final concentration 
may be set to 25mM(s). It added and dissolved completely. Then, 124 degree-C 20 Heating between parts was 
performed and the Maillard reaction was performed. After the heating end, this was made into the Maillard-reaction 
product, after cooling promptly. 

(2) 99.5% of calculation of the peroxide number (P. O.V.) Ethanol 2ml, To 2.5% Unolic acid / ethanol 2ml, and 50mM 
phosphoric-acid buffer (pH 7.0) 4ml, as a commercial anti-oxidant Vitamin E, Burylhydroxyanisole (BHA), 
butylhydroxytoluene (BHT), 200 ppm and the above-mentioned Maillard-reaction product are added for a propyl 
gallate (PG) (a monosaccharide is set to 1000 ppm like). After setting the whole quantity to 10ml, it puts into the scr 
vial, and it is 8 at 55 degrees C. It saved during the day and this was made into the sample solution. 0.05ml of sample 
solutions is extracted from the saved screw vial, this is put into a test tube, and it is 75%. It is [ 4,85ml and ] ethanol 
30% 0.05ml of ammonium-thiocyanate solutions was added. In addition to [ 0.05ml of solution of hydrochloric acid 
these mixed liquor, it stirs for 15 seconds 20mM ferrous chloride / 3.5%, and is 3 correctly. It is 500mm after a part. 
The absorbance was measured. This measuring method is the red matter [Fe 3+(SCN)3-] which rhodan liquid and fe 
chloride reacted and was produced. Colorimetry is carried out, and from the standard straight line of Fe created 
independently, the amount of Fe(s) was converted and it computed as the peroxide number (P. O.V.). The result is 
shown in the following table 1. 

[0017] 
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[0018] From the above result, it is a xylose (Xyl) among Maillard-reaction products. A glycine (Gly) and glucose (G 
A glycine (Gly) and xylose (Xyl) Alanine (Ala) It turns out that especially combination is effective. 
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[.0019] [Example 2 of an examination] Anti-oxidization ability examination of a Maillard-reaction product (2) 
Xylose (Xy\) Glycine (Gly) It uses, a coffee drink is prepared by the blending ratio of coal of the following table 2, a 
it is this at 55 degrees C 2 Chemiluminescence (CL) intensity was measured after mosquito moon preservation. 
Chemilutninescence (CL) intensity is 5ml of drinks to a sample room. It measured correctly and computed by 
integrating CL which keeps this at 40 degrees C and is measured in 5 minutes. The result is shown in drawing 1 . 
[0020] 

[Table 2] 



mm 




52.0 
120.0 
61.0 
0.30 
1.00 



iriJ'>v(Gly) 



1.22 
0.61 



1000 



[0021] By drawing 1 , it is Xyl-Gly. As for addition prescription, it is shown that tiie degree of oxidization is notably 

suppressed compared with basic prescription. 

[0022] [Example 3 of an examination] Organic-functions evaluation of the coffee drink containing milk (1) 

(1) To tiie amount-used range basic prescription (Table 3) of a monosaccharide and amino acid, it is a xylose (Xyl). 

Glycine (Gly) It added at a rate shown in Table 4, and the sample was prepared. 

[0023] 

[Table 3] 

i/^m 61 

n— t— S 52 
0.3 

mm 1.0 



1000 



[0024] 
[Table 4] 



Xyl Gly 



■1 
•2 
•3 
•4 

5^6 



0 

0.122 

0.61 

1.22 

8.10 

12.2 



0 

0.061 
0.305 
0.61 . 
3.05 
6.10 



[0025] The result which performed organic-functions evaluation immediately after sample preparation is shown in th 

following table 5. 

[0026] 

[Table 5] 
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[G027] The minimum addition was judged to be 0.018 % of the weight (sample 2) 0.92% of the weight (sample 5) fo 
tfie maximum addition which does not affect the coffee flavor of a xylose and a glycine to the coffee drink whole 
quantity from the above result. 

[0028] (2) combination basic prescription (Table 3) of a monosaccharide and amino acid ~ as a monosaccharide - 
xylose (Xyl) or - as a glucose (Glc) and amino acid - a glycine (Gly), an alanine (Ala), an isoleucine (lie) or a leuci 
(Leu), and valine (Val) It added at a rate shown in Table 6, and the test sample was prepared. 
[0029] 

[Table 6] 

m 7^m 

Gly 0.61 

Ala 0.72 

Xyl U22 lie l.OB 

Leu 1.06 

Val 0.95 



Gly 0.42 

Ala 0.50 

Glc 1.00 He 0.73 

Leu 0.73 

Val 0.65 

Cffi^li^ 1000g^fcU©tt(g)] 

[0030] The result which performed organic-functions evaluation immediately after sample preparation is shown in 

Table 7. 

[0031] 

[Table 7] 

^ffi 

Gly Wctt;Ac#$^S;#:^1'S*?&^5fcv ^ 

Ala In ^:ffiMcT ^ -^icoid^ffi^ *C te(7)§5^icl±>;t ^j; 

Leu m^mM^^tr ^ 



[0032] As amino acid which can be used from the above-mentioned result, without affecting a coflFee flavor, it is a 
glycine (Gly). It is the most desirable and is an alanine (Ala), It can be judged that it is desirable. A monosaccharide 
a xylose (Xyl) and a glucose (Glc). All can be used. 

[0033] [Example 4 of an examination] Organic-functions evaluation of the coffee drink containing milk (2) 
It is a xylose (Xyl) to the thing of basic prescription (Table 3), and basic prescription. 1 .22g and glycine (Gly) What 
was added 0.6 Ig was prepared, respectively. They are these 55 degrees C and 2 Mosquito month-long preservation w 
carried out and 1 1 persons' panelist performed organic-functions evaluation by considering a refrigerator preservatio 
article as control. About the "end smell" of milk, it is 55% by basic prescription. A panelist compares with control an 
it is Xyl-Gly to "it being very strong" or having estimated "It is quite strong". In addition prescription, it fell even to 
9%. On the contrary, it increased from the rate 18 estimated "There is no difference" to 27%. Moreover, by basic 
prescription, it is 18% also about "**********•• of milk. A panelist compares with control and it is Xyl-Gly to "it be 
very strong" or having estimated "It is quite strong". These evaluations are lost in addition prescription and there "the 
being no difference" or the panelist who estimated "It is weak" is 36%. It turns out that it increases and the 
improvement of a flavor is aimed at ( drawing 2 ). 
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DRAWINGS 

Drawing 1] 
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[Drawing 2] 
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[Translation done.] 
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